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4-501.11 Repair the walk in meat coolers condenser so that it does not drip and 
contaminate food.



Repair the walk in freezers condenser so that ice and water do not drip and 
accumulate.

6/13/2013

2-401.11 Personal beverages were seen at the cookline prep table and on another 
prep table.  Employees may only eat in designated areas not in the food 
preparation area.

6/13/2013

3-501.16 At the buffet:  cheesecake 67F, eclairs 63F, melons 52-55F, crab meat 
salad 49F.  At the cook to order station:  noodles 46F, sprouts 45F, garlic 
and oil 68F, sushi rice 66F - there was not enough refrigeration or ice at 
these areas.  Potentially hazardous food must be held cold at 41 degrees of 
below.

6/13/2013

Code Number Description of Violation Correct By

Routine Food

Reinspection #1

Ivy Inc 5/30/2013
Buffet City
8617 W Brown Deer Rd

Milwaukee,WI

Fee Amount: 
$213.00

The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code

of Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the

date specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may 
be charged for any repeat violations.



Inspector Signature (Inspector ID:84) Operator Signature
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On 5/30/2013, I served these orders upon Ivy Inc by leaving this report with

7-202.12 When sanitizer solutions were made for the wiping cloth buckets, the bleach 
levels were well over 200+ppm which is unsafe.  Keep solutions at 100ppm 
and use your test strips to check the levels.  All toxic materials must be used 
following the manufacturers directions.

6/13/2013

Notes:


